% tsp. accent - ;V?‘ 2 stalks scallion,choo \
- /

2 eczs, 1izhtly be=aten % cup frozén veas q« 

+ cup oil % cup cooked shrimo 4

2 TBSP, dark soy sauce 1 cup roast vork or ham or bacon 'RGX
0

3 tsp. suser 3% o tashe ’ '

Pour o1l into van, heat meatswith scallion, add rice, stir thorouzhly. add

cup cold rice A

3

/

FRIED RICE

Fried rice, as far as I'm concerned, should be thought of as a way to use leftovers or
tomakea quick lunch out of odds ard ends. T hus, a recipe as such seeras out of place.
The basic principle is to use cold cooked rice—.I save the leftover rice ‘rom each even-
ing’s meal in a plastic container in the refrigerater. The rice should be heated in the wok
or a frying pan with a bit of oil first. While the rice is being warmed up, prepare the
other things you will use. If you have a large zmount of any one dish left over, base
the fried rice dish on that and add 2dditional ‘resh ingredients—ginger, meat, green
onion—which will supplement or complement the leftover. You can always add carrot
(diced and stit-fried), celery (diced and stir-fried) and egg or egg yolk (lightly beaten,
fried and stirred during frying to break it up)

.. . For example, if you have leftovers from a pork dish, 1) start heating- the nice, ., .
772) if necessary cut up a small amount of additional pork, 3) finely chop some ginger,

4) chop up some green onions, s) chop up any other vegetables you have that you
think can be used. When the rice is well heated, remove to a serving bowl. Cook the
egg first, and place it with the rice. Then stir~fry carrots or other firm vegetables, and

place these with the rice. Finally
add the leftovers, warming them up thoroughly,
wok, stir well, and add chopped green
ing of cooked rice. Season and color b

fry any fresh meat, addihg some chopped ginger. Then
and return the rice and egg to the
onion. Add about 1 tsp. salt for every large serv-
y adding soy sauce, a small amount of wine, black

pepper, a small amount of sugar and vinegar. If desired, sprinkle sesame oil over the rice
and stir before serving. You can make hot “Szcchwan—tasting" fried rice by adding hot

bean sauce to the meat, as well as red peppers or garlic

Place WOK on medium heat.

Add oil. Add onions and fry until ‘
golden brown. Add cold rice \
and stir. Add eggs, seasc_)ned

with soy sauce and salt. Stir-fry

until done—(5-10 minutes). Try

these tasty variations. Add your

choice of 2 cups of chopped

cooked meat,...bacon, ham,

chicken, shrimp...or chopped

green pepper or roasted pea-

nuts. Serves 4-6.

FRIED RICEH ¢ )
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CHINESE FRIED RICE ' \ M\

cuo coo-ed chicken,diced
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| can’t remember
the last time |

chok
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- use 2
packages hot
dogs

sugar, soy sauce and accent, then slowly pour the beaten ezgs with salt over

warm,add peasand the rest of shrimp. Mix well, serve hot

the rice so fhat they will coat it but not settle in lumps. Lower the heat to


iPad
I can’t remember the last time I bought pork chops - use 2 packages hot dogs
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RICE \/ o

Ahen'preoarinz rice, wash 1t several times

Rice 13 the staple food of Chin=a.

until the water runs clear. Use 1 cuo of rice to one-one half cuo of water fo>

DRY rice, 1 cuo of Tice to 2 cup of water for 30FT rice.

Boil rice over a hizh flamne until most of the water is absorbed. Then turn

the heat to low and cover and simmer for 15 mlnutes.Cobked rice will keep

i o) [
Lot eehnas G [Pl frtrld Pt 2
for 1 week. ' / frold P
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Same inz S : 2
rrediants and seasoniny., Saut'e exg until dry, break into small pleces

FRIZD RICZ (2)

The ! =
n saut.e m?at, shriwo, oeas and bacon or vork for a few sechnds, set asic
7, N7 . . , ¢
Heat rics in pan wit 1
)l with o1l until hot, then lower the heat, then add soy sauceg,
suar ¢ n £ ’
rar, accent, stir until the rizht color you want, then add the rest o {/the
inmr : Se 3 ! 5 f
edinnts. Jarnish with scallion. This way of cookin is more attractive

because one
AL ».can see what ¢ eats, + o :
one eats. fry to use o ster sauce instead soy sauce.

-
drav fried rice with fresh , crispy lettuce 1s excellent.
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